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I  hope  you  have  a  map  of  the  United  States  within  easy  reach.  You'll 
need  a  map,  if  you  follow  our  Washington  correspondent  over  the  country,  from 
Station  to  Staion  of  the  Food  and  Drug  Administration.    In  today's  report  she 
travels  with  lightning  speed. 

First  stop  —  Cincinnati.     This  Station  reports  seizures  of  canned 
tomatoes.    The  color,  dra ine d  we ight ,  and  peel  were  found  satisfactory,  "but  the 
mold  count,  of  the  drained  .juice,  proved  that  the  cans  contained  added  -pulp. 

Inspectors  examined  one  large  shipment  made  up  of  "beautifully  colored, 
high-grade  fruit  —  fruit  that  would  easily  have  graded  "Fancy,"  if  it  had  not 
"been  for  the  great  amount  of  mold  in  the  .juice.    The  mold  count  indicated  that 
for  some  rca„son  the  company  packing  the  tomatoes  had.  added  low-grade  .juice,  to 
high-grade  tomatoes.    The  tomatoes  were  taken  off  the  market,  since  they  did 
not  comply  with  official  standards  of  quality. 

Next  stop  —  Boston.    This  Station  reports  the  seizure  of  a  barrel  of 
frozen  turkeys,  left  over  from  the  Christmas  holidays.    The  turkeys  had  "been 
stored  in  a  warehouse,  under  improper  conditions,  and  in  spite  of  the  label  on 
the  barrel,  "Fancy  Young  Tom  Turkeys,"  they  were  seized  and  destroyed,  on  charges 
of  "being  unfit  for  food. 

Next  stop  —  Baltimore.    Here  we  learn  of  the  seizure  of  nearly  twenty- two 
thousand  pounds  of  "butter,  valued  at  over  $7,500.    The  butter  was  seized  at  the 
Naval  Supply  Depot,  Norfolk,  Virginia,  on  charges  of  short  weight. 

Now  let's  take  a  flying  trip  across  the  county  to  Seattle.    This  Station 
reports  the  seizure  of  nine  shipments  of  canned  cherries,  representing  five 
different  packers. 

Quoting  our  report;     "Most  of  the  canned  cherries  that  violated  the  Pure 
Food  law  were  substandard  under  the  McNary-Mapes  Amendment  to  the  Food  and  Drugs 
Act.    The  chief  difficulty  seems  to  have  been  excess  pits  in  the  red  sour  pitted 
cherries . " 

Mention  of  the  McNary-Mapes  Amendment  has  a  famila.r  ring.    Only  two  weeks 
ago,  we  had  a  report  on  the  McNary-Mapes  Amendment,  and  minimum  standards  of 
quality  for  canned  foods. 

Our  next  item,  also  from  Seattle  Station,  carries  a  word  of  warning  for 
all  of  us  who  do  home  canning.    Be  sure  you  follow  the  best  methods,  and  if  you 
do  not  have  up-to-date  rules  for  home  canning,  remember  you  can  find  them  in  a 
Farmers'  Bulletin,  Number  1762.  "Home  Canning  of  Fruits,  Vegetables,  and  Meats," 
published  by  the  U.  S.  Department  of  Agriculture,  Washington,  D .  C. 
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Now,  hero's  the  item  from  Seattle  —  concerning  a  food-poisoning  case, 
which  resulted  in  the  death  of  a  young  man  and  his  wife.    Death  was  presumably 
caused  "by  eating  a  spoiled,  home-canned  vegetable. 

The  suspected  food  was  served  at  the  evening  meal  three  days  "before, 
but  it  had  "been  eaten  only  "by  the  two  people  who  "became  sick.    Two  children 
in  the  family  refused  to  eat  it  "because , they  said,  it  " smelled  funny,"  The 
husband  and  wife  were  suffering  from  slight  colds,  and  perhaps  could  not  detect 
any  peculiar    odors  that  may  have  been  present  in  the  contaminated  food.  Both 
of  the  victims  died  on  the  morning  of  the  fourth  day  after  the  fatal  meal. 

None  of  the  food  served  at  the  suspected  meal  wa,s  available  for  sampling, 
but  investigators  located  some  other  cans  of  the  home-canned  vegetable  prepared 
by  the  family.     Samples  were  examined  by  the  Bacteriological  Section,  in 
Washington,  D.  C.    These  samples  were  definitely  under-processed,  by  the 
housewife  who  did  the  canning,  and  they  were  not  sterile . 

Here  is  one  explanation  given  for  the  underprocessod  food;     "It  seems 
that  the  product  was  processed  in  a  steam  cooker  for  the  length  of  time 
recommended  for  canning  with  a  pressure  cooker.    The  steajn  cooker  was  in  the 
nature  of  a  double  boiler  in  a  cabinet.    It  may  be  that  the  person  who  canned  the 
food  thought  that  she  was  using  a  pressure-cooker. 

"Commercial  canners  have  long  since  recognized  the  need  of  exercising 
the  most  stringent  precautions  to  guard  against  under- sterilizing,  which  is 
always  potent ially  dangerous.  " 

This  concludes  today's  report  from  the  Federal  Pood  and  Drug  Administra- 
tion, which  enforces  the  Pure  Pood  law. 

And  once  more,  I'll  repea,t  —  homemakers  who  xvant  reliable  directions 
for  home  canning  will  find  these  rules  in  Parmcrs1  Bulletin  1762,  "Home  Canning 
of  Pruits,  Vegetables,  and  Meats." 


